Objectives: This research aims to study the microbial quality of chicken meat available in retail shop of Kathmandu valley. Methods: This study was conducted from June to December 2018 in three different districts of Kathmandu Valley. Samples were collected in sterile plastic bags, labeled properly and stored in an icebox and transported to the Food Microbiology laboratory of Golden Gate International College. During sample preparation, 25 grams of each sample was taken and transferred to sterile fl asks containing 225 ml of buffered peptone water. Potential pathogenic Gram-negative bacteria were isolated by using respective selective media and identifi ed by biochemical test. Antibiotic susceptibility profi le of isolates was carried out by Kirby-Bauer disc diffusion method according to CLSI 2017 guideline. Results: Of total 81 chicken meat samples processed, 201 Gram negative bacteria were isolated. E. coli (100%) was the dominant Gram-negative isolates, followed by Citrobacter spp (62.96%), Pseudomonas spp (40.74%), Proteus spp (19.75%), Salmonella spp (16.04%) and Klebsiella spp (8.64%) respectively.
INTRODUCTION
Poultry meat is the combination of muscle tissue, attached skin, connective tissue, and edible organs, comprising about two-thirds of the total meat production in the world (Ruban et al. 2010) . Chicken meat is considered as a healthy food, due to high protein content and reduced fat content, as well as a higher proportion of polyunsaturated fatty acids (PUFA) , when compared to other species meats (Riovanto et al. 2012) . In Asian countries, chicken meat was periodically included in the diets of consumers in the past. However, with the rapid economic growth and globalization of the food industry, the amount of meat production and consumption has grown rapidly in recent years (Nam et al. 2010 ).
Due to its high percentages of nitrogenous compounds of various degrees of complexity, high moisture, abundant supply of minerals, accessory growth factors and some fermentable carbohydrates (glycogen) of a suitable pH, meat are regarded as a perfect culture medium for most of the microorganisms (Holck et al. 2017 Antibiotics are often used for therapy of infected humans and animals as well as for prophylaxis and growth promotion of food producing animals. Many fi ndings suggest that inadequate selection and abuse of antimicrobial may lead to resistance in various bacteria sand make the treatment of bacterial infections more diffi cult (Kolar et al. 2001) .
Poor personal hygiene is prime cause of food borne illness. Hand washing is the crucial measure to prevent propagation of diseases and to cut back the transmission of bacteria among individuals and to food as well (Lambrechts et al. 2014 
MATERIALS AND METHODS

RESULTS
Of the total of 201 potential bacterial pathogens isolates, meat samples from the Kathmandu district show the highest contamination and samples from the Lalitpur least as shown in Table 1 . Antibiotics susceptibility testing showed all isolates of E. coli were resistant to Ampicillin and sensitive to Amikacin, Gentamicin, Ceftriaxone and Cotrimoxazole (Table 3) . basic guidelines regarding meat (Almuzara et al. 2010 and Seok et al. 2010 ).
Percentage of Proteus spp. isolates were more similar to study by Shrestha et al. (2017) (Reza et al. 2014) . Therefore, these antimicrobial-resistant bacteria from poultry can infect humans directly and indirectly with food. Though rarely, these resistant bacteria may colonize in the human gastrointestinal tract and may also transfer resistance bacteria to human endogenous fl ora (Reza et al. 2014 ). However, the rate of MDR for all the isolates was nil whereas, 79.6% prevalence of MDR bacteria was found in chicken meat in Bharatpur (Shrestha et al. 2017) .
Poor hygienic practices during slaughtering and marketing of meat are one of the major contributing factors for unsafe meat in Nepal (Joshi et al. 2003) .
Slaughtering animals in open and unhygienic places, 
